
Morning Dew

Abalone and Pork Dumpling 

Italian Red Prawn and Cristal Blue Shrimp Dumpling
NV Billecart-Salmon Brut, Reims, Champagne, France

Alaska King Crabmeat and Fish Maw Dumpling in Supreme Broth

Crispy Seafood and Vegetables Glutinous Rice Dumpling 

Taro Puff filled with Crabmeat 
2021 Legacy Peak Estate Cabernet Sauvignon, Ningxia, China

Amber Creek

Beef slow stewed with Wild Honey and Supreme Soy Sauce

Hot and Sour Noodles mixed with Barbecued Pork Loin and Spring Onion flavored Oil

Sweetened Mango and Passion Fruit Cream with Homemade Ginger Ice Cream

PER PERSON

ADDITIONAL WINE PAIRING PER PERSON

ADDITIONAL TEA PAIRING PER PERSON

Please inform our service staff of any food allergies or dietary requirements.

All prices are in MOP, subject to 10% service charge.

All alcoholic beverages contain an alcohol concentration of more than 1.2%.



Morning Dew

Roasted Goose served with Kristal Caviar

Charcoal barbecued Pork Loin
2021 Weingut Künstler ‘Hattenheimer Pfaffenberg’ Monopol Riesling Spätlese, Rheingau, Germany

Peony King Tiger Prawn
2022 Legacy Peak Estate Chardonnay, Ningxia, China 

Premium Spinach Soup with Crabmeat

Amber Creek

Foie Gras and Chicken wrapped in Crispy Waffle Paper
2022 Domaine Drouhin ‘Roserock’ Pinot Noir, Oregon, USA

Fish Maw brasied and served with 25-year-preserved Radish on Rice

Homemade Moutai Ice Cream and Almond Pudding with Chrysanthemum scented Peach Gum

PER PERSON

ADDITIONAL WINE PAIRING PER PERSON

ADDITIONAL TEA PAIRING PER PERSON

Please inform our service staff of any food allergies or dietary requirements.

All prices are in MOP, subject to 10% service charge.

All alcoholic beverages contain an alcohol concentration of more than 1.2%.


